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Listeners,  do  you  ever  have  trouble  choosing  meat  dishes  for  hot  days? 
One  of  this  week's  letter-writers  tells  me  that  meat  is  her  worst  summer  menu- 
problem.     She  says  she  can  plan  salads  and  desserts  galore  even  while  she  is 
mopping  her  brouv,    but  her  Imagination  fails  her  when  she  tries  to  think  up 
appetizing  meat  dishes. 

That  letter  reminds  me  of  a  remark  I  once  heard  Lucy  Alexander  make.  Miss 
Alexander,  as  you  know,  is  the  meat-cookery  specialist  of  the  Bureau  of  Home 
Economics.     She  once  remarked  that  in  summer  she  believed  in  choosing  meat  dishes 
that  would  give  "the  maximum  of  flavor  for  the  minimum  of  kitchen-effort."  In 
other  words,  she  didn't  believe  in  roasting  the  cook  in  order  to  serve  the  family 
roast  beef —  or  in  stewing  the  cook  so  that  the  family  could  have  stew  for  supper. 
I  Roasts  and  stews,  delicious  as  they  are,  require  considerable  "kitchen-effort." 
They  take  long  cooking.    And  that  means  an  overheated  kitchen.     Way  not  save  them 
for  later  in  the  season  when  the  weather  is  cooler?    You  have  plenty  of  other 
flavorful  and  easy  dishes  for  these  last  days  of  summer. 

Since  beef  is  at  present  the  best  meat-buy  on  the  market,  let's  begin  by 
mentioning  some  good  summer  beef  dishes.    Beef  supplies  are  more  plentiful  than 
pork  right  now,  so  beef  is  cheaper  than  pork.     Last  month's  figures  —  the  latest 
I  have  —  on  retail  meat  prices  show  that  beef  is  8  percent  lower  than  a  year  ago, 
and  pork  about  the  same.     Lamb  is  20  percent  higher. 

Some  of  the  easiest  and  cheapest  beef  dishes  for  summer  you  can  make  of 
ground  beef.     For  example,  have  you  ever  tried  ground  beef  broiled  on  toast  for 
I  a  summer  supper? 


For  a  family  of  5  or  6,  you'll  need  1  pound  of  ground 
tablespoons  of  top  milk  or  undiluted  evaporated  milk,  about  8 
butter,  and  salt  and  pepper  for  seasoning.  That's  all  you  ne 
on  toast.  And  here's  how  you  make  it.  Toast  the  bread  on  one 
untoasted  side.  Then,  spread  to  the  edge  with  a  layer  of  the 
which  has  been  added  the  milk,  and  salt  and  pepper.  Dot  with 
under  a  flame  for  5  to  10  minutes.  Serve  at  once.  You  might 
or  pickles  or  broiled  halves  of  tomatoes,  if  you  like.  There 
of  "the  maximum  of  flavor  for  the  minimum  of  effort."  And  it 
meat  dish  into  the  bargain. 
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Savory  meat  on  toast  is  another  good  dish.     This  is  finely  cut  or  ground 
meat  seasoned  with  chopped  celery    or  celery  seed,  onion,  and  tomatoes  as  well 
as  salt  and  pepper.     The  directions  call  for  1  pound  of  meat  —  "beef,  pork  or 

lamb,  and  1  cup  of  chopped  celery  stalks  and  celery  leaves   1  onion,  chopped 

  a  can  of  tomatoes  or  an  equal  quantity  of  fresh  sliced  tomatoes   salt 

and  pepper  to  taste   a  little  flour  to  thicken  the  mixture   and,  toast. 

To  prepare  this  savory  meat,  brown  the  chopped  meat  in  its  own  fat  in  a  frying 
pan.    Add  the  celery,  tomatoes,  onion,  salt  and  pepper.     Cover  the  frying  pan 
•and  cook  slowly  for  15  minutes,  or  until  the  meat  is  tender.     Now  add  the  flour 
mixed  with  cold  water  and  stir  until  the  mixture  thickens.     Serve  on  slices  of 
crisp  toast.    And  by  the  way,  if  you  can't  get  celery,  use  some  other  vegetable 
in  its  place  —  peas,  or  even  sliced  cabbage  would  be  good. 

A  mixed  grill  makes  an  appetizing  one-dish  meal,  and  is  another  example 
of  plenty  of  flavor  for  little  effort.     Arrange  on  the  broiler,  small  flat  well- 
seasoned  hamburg  cakes  along  with  halves  of  tomatoes,  and  perhaps  halves  of  canned 
peaches,  or  bananasP^ut^nshalf^nee5ong  ^.0fa?M  Ml°unde£ea,c]f f am^nun^anas- 
the  meat  is  cooked  and  the  tomatoes  and  fruits  nicely  browned.     Serve  altogether 
on  a  hot  platter.     Some  people  like  2  kinds  of  meat  on  a  grilled  platter.  Sausage 
or  lamb  chops  may  be  broiled  along  with  the  hamburg  cakes,  but  be  sure  that  the 
sausage  is  thoroughly  cooked. 

Two  other  beef  dishes  that  especially  suit  summer  menus  are  pressed  corned 
beef,  sliced  cold,  and  beef  curry.     Curried  dishes  have  always  been  favorites  in 
hot  countries.    They  originated  in  India,  you  know,  where  people  show  know  what 
is  appetizing  in  hot  weather.     Curries  also  are  good'ways  of  using  up  bits  of 
cooked  meat.    You  can  make  them  of  lamb,  pork,  veal,  beef  or  chicken.    Here  is 
the  way  Mixx  Alexander  makes  a  summer  curry.     She  cuts  cooked  meat  into  small 
pieces.     Then  she  browns  2  sliced  onions  in  a  little  fat  and  adds  a  quart  of 
partly  ripe  or  green  sliced  tomatoes  and  lets  them  cook  slowly  until  tender. 
Then  she  stirs  in  the  cooked  meat  and  a  little  gravy  and  adds  curry  powder  and 
salt  to  taste.     Some  people  like  a  lot  of  curry  and  some  prefer  only  a  mild  curry 
flavor.     Miss  Alexander  adds  that  she  sometimes  uses  tart  green  apples  instead 
of  tomatoes. 

A  little  bit  of  ham  goes  a  long  way  in  giving  flavor  to  a  dish.    And  the 
ways  to  use  ham  in  summer  menus  are  innumerable.     You  can  add  a  little  ham  to 
beef  or  veal  in  making  a  meat  loaf.     Or  you  can  use  ground  ham  in  souffles  or 
in  gelatin  mixtures.    A  slice  of  toast,  a  slice  of  browned  ham  and  a  poached  egg 
are  the  three  foundations  of  that  famous  dish  "eggs  benedict."    All  you  need 
beside  these  3  is  some  hot  Hollandaise  sauce  to  pour  over  the  top. 

But  there.     You'll  have  me  suggesting  summer  egg  dishes,  if  you  don't 
wat  ch  out . 

Before  the  conversation  closes,  I'd  like  to  remind  you  that  you  are  welcome 
to  the  beef  and  other  meat  cookery  leaflets  and  also  the  egg  cookery  leaflet  for 
further  menu  ideas.     Write  to  the  Department  of  Agriculture  at  Washington,  D.  C. , 
for  the  leaflet  called  "Cooking  Beef  According  to  the  Cut",  Leaflet  No.  17. 
Or  ask  for  the  leaflet  called  "Eggs  at  Any  Meal."    They  are  all  yours  for  the 
asking  as  long  as  the  free  supply  holds  out. 


